Meatonline e-news March
It is the business model for Meatonline that makes it such an attractive supplier proposition. Pricing is adjusted daily according to livestock market fluctuations creating a totally transparent wholesale meat-shopping destination. If the livestock prices rise then so does the list price online. However, when livestock or other products become cheaper or certain seasonal primal cuts reduce in cost, clients will see a reduction in pricing on the site - creating more volume for everyone. Some items can drop by as much as 20% in a week if a large bulk overrun has been purchased. “Think about it this way,” says Duncan Fuller, National Sales manager, ”if, for instance, you are saving an average of 30% on your meat bill just by buying from Meatonline, you could save a further 20% on top of that when you purchase from our special offers! The theory is that the more often you log on, the better your chance of daily or weekly savings”. To see daily and weekly specials, join the Meatonline email list. At the very least you can price- and quality-compare with your current supplier.
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slice the fat from your meat bill...




